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Greetings Message from TPR and LDRT 

 

Dear Professor Min Zhang: 

The Transport Processes Research Group is most delighted to present to you this 

commemorative compilation on the eve of your landmark 60th birthday.  We wish you very 

healthy, joyful, and productive years ahead. You have made numerous lasting contributions to 

food processing, including drying, that will be recognized and impactful for years to come. 

The TPR group is privileged to have had the opportunity to interact closely and very 

productively for almost two decades. We look forward to strengthening this effective 

multidisciplinary networking in the coming years with proactive collaboration that is mutually 

beneficial. 

We are especially impressed by your interaction with industry that enables academic 

innovations to be transferred to industrial practice. We look forward to greater in-depth 

research linkages resulting in impactful joint publications in journals and in book format. 

Finally, may we send our hearty best wishes and congratulations to you and your family, as 

well as your research group members at Jiangnan University. This simple e-book is compiled 

to commemorate your 60th birthday as well as a record of the prolific productivity of your 

research outcomes. 

 

 

Shivanand S. Shirkole  

ICT-IOC Bhubaneshwar, INDIA. 
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LDRT Special Issue to Honour Professor Min Zhang on His 60th Birthday 

 

https://www.tandfonline.com/toc/ldrt20/40/12?nav=tocList  

Guest Editors:  

Dr. Xu Duan, Dr. Shivanand S. Shirkole and Prof. Arun S. Mujumdar,  
 

 

https://www.tandfonline.com/toc/ldrt20/40/12?nav=tocList
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Editorial: 

Special Issue to Honour Professor Min Zhang for His Contribution to Food 

Drying R&D  

 

Prof. Min Zhang is a highly accomplished, dedicated researcher 

whose main research interest is in the area of food science 

and engineering, including drying. As a top contributor to food 

drying according to the Web of Science and one of the 

top five contributors to Drying Technology, Prof. Zhang 

is recognized for his numerous outstanding academic and 

industrial R&D contributions to food drying.  

Prof. Zhang has mentored over 145 master’s students, over 55 

doctoral students, and more than 10 postdoctoral fellows. He 

serves as an editorial team member of several important international and Chinese national 

journals, namely, Drying Technology, Journal of Food 

Engineering, International Agrophysics, Foods, Applied Food Research, Journal of Food 

Science and Biotechnology, Journal of Food Safety & Quality, and Drying Technology & 

Equipment. 

Readers of Drying Technology are no doubt familiar with Prof. Zhang’s numerous 

publications, which focus on microwave-assisted freeze, vacuum drying, and vacuum frying of 

fruits, vegetables, and marine products. He is one of the leading organizers of Chinese National 

key R&D projects, with over 30 Chinese institutions and companies actively participating in 

food drying R&D during the past decade. Drying Technology has indeed already published two 

impactful special issues in recognition of his team’s outstanding contributions to research, 

industrial applications, and international collaboration continuing over two decades. It is 

noteworthy that in August 2015, he was awarded the Arun S. Mujumdar Medal, the most 

important international award recognizing exceptional excellence in drying R&D along with 

outstanding mentorship of accomplished drying researchers at the 8th Asia-Pacific Drying 

Conference (ADC 2015) held in Malaysia. 

Prof. Zhang has edited over 30 books in Chinese and English languages. He has published 

more than 600 peer-reviewed papers in international journals as the corresponding author. 

He is listed among the Most Cited Chinese Researchers by Elsevier (2014-2021) and in the list 

of Highly Cited Researchers by Clarivate in 2021.  
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A holder of over 200 patents, Prof. Zhang has carried out R&D with several 

food companies as authorized by the Chinese National Intellectual Property 

Bureau. Also owing to the need to explore the international market by the 

cooperating companies, over 50 international invention patents have been obtained in the 

USA, Australia, Germany, Japan, France, South Korea, and Switzerland. Because of his 

outstanding contribution in the areas of food processing and preservation invention, he was 

twice granted the Top Ten Outstanding Patent Inventor in Jiangsu Province in 2012 and 2020.   

Prof. Zhang actively promotes the industrialization of novel product quality 

improvement technologies in fresh food processing and preservation. He has established long-

time collaborations with more than 20 large- and medium-sized domestic and foreign food and 

equipment companies, including Haitong Food Group Co., Pepsi Co., and Jiahao Food Co., 

among others.  The collaboration in drying R&D between Jiangnan University 

and Haitong Food Group Co., for example, has been continuing with great success for over 

20 years since 2001 via the formation of a successful joint institute. The projects in food 

drying led by Prof. Zhang have been granted more than ten awards from governments and 

professional associations, including an award from the national government in 2012. 

On the occasion of his 60th birthday, this special issue of Drying Technology is being published 

in recognition of his outstanding contributions to the field of food drying. This special issue 

reflects the evolution of several impactful food drying technologies and recent progress in 

understanding the science and technology of food drying.  

We wish him many more years of successful R&D in his areas of interest and expertise. 

 

Dr. Xu Duan,  

Food and Biology Engineering College,  

Henan University of Science & Technology, Luoyang, CHINA.  

E-mail address: duanxu_dx@163.com  

 

Dr. Shivanand S. Shirkole 

Department of Food Engineering and Technology,  

Institute of Chemical Technology Mumbai, 

 ICT-IOC Campus, Bhubaneshwar, India. 

Email: shivanandshirkole@gmail.com 

 

Prof. Arun S. Mujumdar,  

Department of Bioresource Engineering,  

McGill University, Montreal, CANADA. 

E-mail address: arunmujumdar123@gmail.com  
 

 

mailto:duanxu_dx@163.com
mailto:shivanandshirkole@gmail.com
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Publications by Professor Min Zhang, Jiangnan University, and 

Professor Arun S. Mujumdar, McGill University, 2000-2022 

Source: Scopus database accessed on October 10, 2022 
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